Delayed Chilling of Beef - A Review.
Tenderness of beef can be influenced by various factors. Biochemical changes undergone by the components of muscle during the various stages of rigor mortis influence tenderness of the muscle. One of these changes, the "cold shortening" involved in contraction of muscle, has a particularly strong effect on tenderness. Factors such as relative rates of chill and delay-chill, post-mortem drop in pH and cold storage treatments have a tenderizing effect on beef.